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I f 
by Donna Read 
Home Economics Sophomore 
A BOWL OF POPCORN and a crisp apple has become as popu-
lar a combination as pork and beans; but here are some ideas 
to change that food cliche into a unique entertaining treat. 
First some facts about the varieties of popcorn available and 
the popping ability of the corn. 
Yellow and white popcorn are the two main types available on 
the market. The white hybrid popcorn is free of the hull and usu-
ally more tender than the yellow variety, but the yellow hybrid is 
popular on the market, too. 
The popping ability or the volume of popcorn produced is 
found to vary due to the moisture content of the corn. The prob-
lem of the homemaker is to maintain the desired moisture content 
(14% for the highest popping volume) of the popcorn. The corn 
should be stored in the home in an air-tight container such as a 
covered fruit jar and kept in a cool, dry place. 
In preparing ordinary popcorn you get best results when ad-
ding three times as much popcorn as cooking (salad) oil. Heat 
oil to from 350-400 degrees Fahrenheit before adding the corn and 
continue to heat until corn is popped. 
To keep your popcorn "file" up to date, here are some old and 
new ideas to serve your guests when they say "Please, pass the pop-
corn." 
MARSHMALLOW POPCORN 
BALLS 
6 tbsp. popcorn 
marshmallows 
2 tbsp. butter 
Melt marshmallows in butter. Pour 
over popcorn and form into balls. 
SUGAR POPCORN 
2 tbsp. lard 
4 tbsp. sugar 
6 tbsp. popcorn 
Heat lard and sugar. Add popcorn 
and pop as for regular popcorn. Use 
a lower temperature to keep the su· 
gar from turning dark and bitter. 
Properly prepared this popcorn has 
a light sugar coating and is crisp. 
MOLASSES POPCORN BALLS 
\0 cup molasses 
Y-4 cup corn syrup 
Y2 tsp. vinegar 
l tbsp. butter 
l qt. popped corn 
Cook molasses, corn syrup, vinegar 
over direct heat to 275° F, or until 
a drop in cold water becomes brittle. 
Remove syrup from heat and add 
butter. Pour over popped corn. Let 
stand a few minutes. Shape into 6 
balls. 
CHOCOLATE POPCORN 
Y2 cup chocolate syrup 
I qt. popped corn 
Pour chocolate syrup over hot popped 
corn. Try this for a most unusual fla-
vor treat. 
~ 
Since popcorn is not quite so tasty when cold here are some 
ideas for left-over popcorn. Some like to add milk to left-over pop-
corn and eat it as cereal. Some use popcorn with parmesian cheese 
as a colorful garnish for hot soups. You may also use the left-over 
corn in creating centerpieces and other table decorations. Popcorn 
can even be used to send your fragile pastries safely to some far off 
destination. When sending fragile cakes to friends, pack in cello-
phane and place in box adding popcorn to fill spaces and to prevent 
slipping and sliding around in the box. 
